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Abstract 
A total of 84 barrows (PIC 337 x 1050, initially 68.3 lb) were fed a corn-soybean meal-based diet with 
added dried distillers grains with solubles (DDGS; 0 or 20%) and increasing glycerol (0, 2.5, or 5%) to 
determine the effects on belly quality. Criteria that were evaluated included: belly length, thickness, 
firmness, and slice yield; proximate and fatty acid analyses; iodine values; and sensory characteristics. 
There were no (P > 0.08) DDGS x glycerol interactions on any criteria measured. Inclusion of 20% DDGS in 
the diet decreased belly firmness (P < 0.04), as measured by the belly flop test (fat-side down method). 
Twenty percent DDGS decreased (P < 0.01) the percentage of myristic acid, palmitic acid, palmitoleic acid, 
stearic acid, oleic acid, vaccenic acid, total saturated fatty acids, and total monounsaturated fatty acids. 
In contrast, 20% DDGS increased (P < 0.01) the percentage of linoleic acid, Î±-linolenic acid, eicosadienoic 
acid, total polyunsaturated fatty acids, unsaturated:saturated fatty acid ratios, polyunsaturated:saturated 
fatty acid ratios, and iodine values. The inclusion of 0, 2.5, and 5% glycerol in swine diets did not affect 
any measured criteria in this study. In conclusion, feeding DDGS at a level of 20% decreased belly 
firmness and changed the fatty acid profile; however, it did not affect belly processing or sensory 
characteristics. Glycerol fed at 2.5 or 5.0% did not affect belly quality, fatty acid profile, or sensory 
characteristics of bacon.; Swine Day, Manhattan, KS, November 18, 2010 
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None 20 SE P-value
Belly	length,	in 27.32 27.02 0.44 0.22
Belly	thickness,	in 1.21 1.22 0.04 0.68
Flop	skin	down,	in	 7.36 6.78 0.50 0.04
Flop	skin	up,	in 6.34 5.95 0.37 0.07
Skin-on	belly	weight,	lb 17.50 17.39 0.25 0.76






None 20 SE P-value
Pump	% 10.35 10.79 0.16 0.06
Injected	weight,	lb 16.18 15.90 0.28 0.48
Belly	cooked	weight,	lb 14.70 14.44 0.26 0.48
Smokehouse	yield,	% 100.15 100.50 0.22 0.26
Slice	yield,	lb 10.56 10.14 0.22 0.18
#1	Bacon	slice	yield,% 71.78 70.33 0.72 0.16





Compositiona None	 20	 SE P-value
Moisture,	% 40.68 42.78 0.78 0.07
Protein,	% 13.12 13.53 0.30 0.33
Fat,	% 43.81 41.54 1.12 0.16







Itemab None 20 SE P-value
Myristic	acid	(14:0),% 1.47 1.36 0.01 0.01
Palmitic	acid	(16:0),	% 24.20 22.66 0.01 0.01
Palmitoleic	acid	(16:1),% 2.68 2.29 0.01 0.01
Margaric	acid	(17:0),% 0.47 0.46 0.01 0.68
Stearic	acid	(18:0),	% 11.71 10.87 0.01 0.01
Oleic	acid	(18:1c9),% 39.88 38.34 0.01 0.01
Vaccenic	acid	(18:1n7),% 3.38 3.03 0.01 0.01
Linoleic	acid	(18:2n6),% 12.28 16.92 0.01 0.01
α-	Linolenic	acid	(18:3n3),% 0.54 0.60 0.01 0.01
Arachidic	acid	(20:0),	% 0.22 0.20 0.01 0.06
Eicosadienoic	acid	(20:2),% 0.64 0.80 0.01 0.01
Arachidonic	acid	(20:4n6),% 0.09 0.09 0.01 0.09
Other	fatty	acids,	% 2.40 2.34 0.01 0.15
Total	SFA,	%1 38.42 35.81 0.01 0.01
Total	MUFA,%2 47.02 44.57 0.01 0.01
Total	PUFA,	%3 13.06 17.94 0.01 0.01
Total	TFA,	%4 0.50 0.49 0.01 0.90
UFA:SFA	ratio5 1.57 1.75 0.02 0.01
PUFA:SFA	ratio6 0.34 0.50 0.01 0.01



















Sensory	characteristica None 20 SE P-value
Brittleness1 5.17 5.28 0.15 0.62
Bacon	flavor	intensity2 5.87 5.67 0.12 0.24
Saltiness3 5.7 5.73 0.06 0.66
Off-flavor4 7.77 7.54 0.09 0.10
1	Brittleness:	1	=	extremely	soft,	2	=	very	soft,	3	=	moderately	soft,	4	=	slightly	soft,	5	=	slightly	crisp,	6	=	moder-
ately	crisp,	7	=	very	crisp,	8	=	extremely	crisp.		
2	Bacon	flavor	intensity:	1	=	extremely	bland,	2	=	very	bland,	3	=	moderately	bland,	4	=	slightly	bland,	5	=	slightly	
intense,	6	=	moderately	intense,	7	=	very	intense,	and	8	=	extremely	intense
3	Saltiness:	1	=	extremely	un-salty,	2	=	very	un-salty,	3	=	moderately	un-salty,	4	=	slightly	un-salty,	5	=	slightly	salty,	
6	=	moderately	salty,	7	=	very	salty,	8	=	extremely	salty.		
4	Off-flavor:	1	=	extremely	intense,	2	=	very	intense,	3	=	moderately	intense,	4	=	slightly	intense,	5	=	slight,	
6	=	traces,	7	=	practically	none,	8	=	none.
a	Values	represent	the	mean	of	42	observations.
